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Amendment to the Specification : 

Under the "Abstract" Section, at page 1, lines 2-20 of the application please replace the 

original first paragraph with the following amended paragraph: 

The present invention is directed to formulations of th e premix utilized in the 
production of a pellet structured frozen dessert type product. The pelletized frozen 
dessert product is manufactured by introducing the liquid premix into a body of a 
cryogen such as liquid nitrog e n such that the s mall volum e of liquid premix is 
frozen rapidly. The invention elevates the melting temperature as well as the 
fusing temperature of the finish e d pellets such that the storage and serving 
temperatures of the pellets are similar to the bulk products. The invention utilizes 
the basic formulas ingredients and names and flavors associat e d with of bulk type 
frozen desserts such as Ic e Cr e am, Sorb e t, Water ic e , Ic e Milk, Froz e n Yogurt and 
similar type products . The pellet produced utilizing the pre-mix is structurally 
stable at normal retail and home freezer situations. The formulation and 
manufacture of the pelletized dessert product is substantially different from bulk 
frozen desserts. The result is a product that maintains the desired individuality of 
the pellets while maintaining structure, such that fusing is inhibited at the storage 
and serving temperature. 

Please delete the second and third paragraph at page 1 . 

Th e formulation and manufactur e of th e p e ll e tiz e d d e ss e rt product is substantially 
diff e r e nt from bulk frozen dess e rts: it is in its e lf a uniqu e typ e product. 
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' The result of this inv e ntion is a product that maintains the desired individuality of 
th e p e ll e ts while maintaining structur e , such that fusing is inhibited at the storage 
and s e rving temperature. 
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